Red or green hot pepper of the genus Capsicum (family Solanaceae) is the most used spice worldwide. 1 Hot peppers owe their pungency to the presence of capsaicin (8-methyl-N-vanillyl-6-nonenamide) and despite their irritating taste qualities, hot peppers are included in hundreds if not thousands of food recipes and as stand-alone food dishes in restaurants and household. The question "why do people living in hot climates consume more hot pepper than those living in the North?" 2 deserves another careful look. It has been suggested that Capsicum by virtue of its ability to induce gustatory sweating, lowering body temperature, provides people living in hot climate with a protective mechanism and that is why it is preferentially consumed in hot countries. 1 Gustatory sweating which begins in the face occurs in hot climate when hot spicy food or Capsicum rich meal is present in the oral cavity. Gustatory sweating, however, is unpleasant sensory experience, and thus is unlikely to account for the popularity of Capsicum in some countries. I am also not aware of studies in humans demonstrating decreased core temperature after a Capsicum-rich meal.
B.C.) commissioned an expedition to Somalia which returned laden with a variety of plants and trees. Capsicum species appear thus not indigenous to Africa.
Peppers are more sensitive to cool, wet weather and the fruit set of peppers fails at temperatures below means of 16 C (60 F) or when temperatures increase to above 32 C (90 F). Maximum set of bell peppers requires stable temperatures of 16 -21 C (60 -70 F). Thus, peppers grow well in warm climates and need a long growing season. Nowadays, they are cultivated in the tropical and subtropical areas of the world. 7 In 2004, the main producers of these edible pungent fruits were India, China, Bangladesh, Ethiopia, Pakistan, Vietnam, Myanmar, Mexico, Hungary, and USA. Interestingly, these countries were also major consumers of Capsicum in the world. 8 Capsicum grows in warm climate, and the fruit for sure have been used there to add flavor to food, stimulate appetite or it might have been used in remedies in ancient communities living in China, Mexico, South and Central America. Inhabitants of warm countries might also have found that the edible Capsicum fruit helps swallowing, increases appetite, changes the taste quality and intensity of accompanying food, and these traditions persisted till today. In Egypt, where I live, and with a mean annual temperature of 25 C, sometimes above 40 C in summer time, red and green peppers grow well and are available most of the year. Both hot and sweet varieties are available, but people use the sweat pepper in cooking and hot peppers are added only for flavor or making food a little bit hot. Hot peppers are also consumed for stimulating appetite, killing bacteria, and/or laxative action but not for their oral burning sensory quality. They are usually are added to salad, sandwiches, fried in oil or pickled to avoid much oral irritation. It seems likely in this case that capsaicin concentrations are those eliciting warm and not hot or burning sensation. Thus, culture might have determined to a large extent the consumption pattern of hot pepper and the popularity of Capsicum-based foods in certain parts of the world and not the effect of capsaicin on thermoregulation. This might explain why cuisines of tropical countries contain more Capsicum than those in northern countries.
